Journal of Food Engineering 7 (1988) 317-318 


CONTENTS OF VOLUME 7 


Number 1 


Editorial 


Viscoelastic Properties of Extrusion-cooked Plant Protein Mixtures. 
M. BHATTACHARAYA, M. A. HANNA and R. E. KAUFMANN 
(USA) 


Surface Heat Transfer in Thawing by Forced Air Convection 
IRENE LIND (Sweden) 


The Effect of Spatial Variations of Heat Transfer Coefficient on Meat 
Processing Times . 
DEAN BURFOOT and STEPHEN J. JAMES (UK) | 


Application of the GAB Model to the Moisture Sorption Isotherms for Dried 
Fruits . 
Z. B. MAROULIS, E. TSAMI, D. MARINOS- KOURIS (Greece) 

and G. D. SARAVACOS (USA) 


Book Reviews 


Number 2 


Effect of Moisture Content on Mechanical Properties of Rice Kernels under 
Quasi-Static Compressive Loading . ; 
A. WOUTERS and J. DE BAERDEMAEKER (Belgium) 


The Influence of Fermentation and Pasteurization on the Texture of Cucumber 
Pickles 
M. RODRIGO and A. ALVARRUIZ (Spain) 


Freeze-Drying in a Fluidized-bed Atmospheric Dryer and in a Vacuum Dryer: 
Evaluation of External Transfer Coefficients 


Residence Time Distributions in Extrusion Cooking. Part I: Coincidence 
Detection of Radiotracer 
D.J. VAN ZUILICHEM, T. JAGER, W. STOLP and J.G. DE SWART 
(The Netherlands) 


Number 3 


Simulation Modelling and Optimal Operation of an Apple Juice Concentrate 
Plant . | 

JOSE A. BANDONI, ENRIQUE ROTSTEIN and 

JOSE A. ROMAGNOLI (Argentina) 


Demineralisation of Vinasse by Electrodialysis . 
JANUSZ A. MILEWSKI and PIOTR P. LEWICKI (Poland) 


Residence Time Distributions in Extusion Cooking. Part II: Single-Screw 
Extruders Processing Maize and Soya... 
D. J. VAN ZUILICHEM, T. JAGER and W. STOLP (The Netherlands) 


S17 


19 


41 


63 


79 


83 


. 147 


. 159 


. 197 


Journal of Food Engineering (7) 1988 — © 1988 Elsevier Science Publishers Ltd, 


England. Printed in Great Britain 


| 
| 


318 


Diffusion of Sodium Chloride in Green Olives . : te 
A. DRUSAS, G. K. VAGENAS (Greece) and G. ». SARAVACOS 
(USA) 

Modelling of the Flow Pattern in a Twin-Screw Extruder Through Residence- 


D. BOUNIE (France) 


Number 4 
Diffusion in Potato Drying. ; : . 249 
ZHAO Y USHENG (Republic of China) & KJELD PORSDAL 
POULSEN (Denmark) 
Effect of Ethyl Oleate on the Rate of Air-Drying of Foods . , ' , 
G. D. SARAVACOS, S. N. MAROUSIS (USA) & G. S. RAOUZEOS 
(Switzerland) 
Influence of Sample Shape and Size on Self-Ignition of a Fat- Filled Milk 
J.G.O’ MAHONY &E.C. SYNNOTT (Republic of Ireland) 
Moisture Content, Strength and Extractability of Rice Bran Pellets , } —_ 


P. RAMAKRISHNA, R. SUBRAMANIAN, B. MANOHAR & 
K. V. L. VENKATESH (India) 


Modélisation de la Consommation de Puissance dans des Echangeurs a Surface 


Raclée Traitant des Fluides Newtoniens et Non-Newtoniens . 289 
T. BENEZECH & J.F. MAINGONNAT (France) 


' 
{ 
| 
| 
| 
| 
| 
| 
} 
| 


